For the purpose of this investigation good grades of corn, rape, and charlock oils were purchased in the open market. The sunflower oil (supplied by the Drug Plant Laboratories of the Bureau of Plant Industry) was expressed at a commercial mill from seed grown under known conditions. The mustard and soy-bean oils were expressed from first-quality seed in the laboratories of the Bureau of Chemistry. All of these oils were assumed to be representative of those ordinarily procured by the average consumer. In order that the oil of each kind studied should be of uniform composition, a quantity sufficient for the purpose of the investigation was obtained at the beginning of the experimental work and was thoroughly mixed before it was used for the test reported here.
EXPERIMENTAL METHODS.
The same experimental methods were employed in this investigation as in the studies previously reported, so In the commercial manufacture of cornstarch and other corn products the germ is removed from the corn and remains as a by-product. "When subjected to pressure the germ, which is more than half fat, yields an oil which has been used for some time for technical and also for culinary purposes.
In a review of the present commer- The average coefficient of digestibility of the total fat of the diet was found to be 94.9 per cent. While the subjects on an average ate only 81 grams of fat daily, over 97 per cent was mustard-seed oil and the value for the digestibility of the total fat is increased when allowance is made for the ether extract of the feces resulting from the basal diet to 95.8 per cent for the digestibility of mustardseed oil alone.
No attempt was made to feed larger quantities of the oil in order to secure data in regard to the limit of tolerance of the body for mustard-seed oil. In two of the experiments, Nos. 615 and 616, the subjects reported a slight diarrhea, and so it would seem that the limit of tolerance for this oil was not much in excess of 87 grams daily, the amount of mustard oil eaten by one of the subjects. It is quite possible, however, that the limit of tolerance for highly refined oil might be greater than that of the unrefined oil which was used. Considering the results of the digestion experiments as a whole it is evident that corn, soy-bean, sunflower-seed, mustard-seed, rapeseed, and charlock-seed oils are well assimilated and judged by their digestibility should prove satisfactory sources of fat for the dietary.
